RB@ Crunchie Chicken Fingers - 60

'ﬂ? CONTAINING UP TO 12% OF A SOLUTION

Nutrition Facts

Serving Size 2 Fingers (1300/4.602)
Servings Per Container About 35

Amount Per Serving

;, ,‘ BREADED CHICKEN BREAST TENDERLOINS
-:9

INGREDIENTS: Chicken Breast with Rib Meat [Conlaining up to 12% of o sclufion of Water, Salt,

Roast Chicken, Sodium Phosphate, Sugur. Onion Powder, Matural F|mrur:n5'|_ Bleached Wheat Flowr,
YWater. Containg less than 2% of the following: Yeast, Buttermilk Powder, Saolt, Yellow Com Flour,

Spice, Soybean Oil, Sugar, Cancla Qil, leavening (Monocalcivm Phosphate, Sodium Bicarbonate], |
Colored with Olsaresin Poprika and Olsoresin Turmaric. Prabrowned in Vagetoble O5l, Contains:

Wheat, Milk

COOKING INSTRUCTIONS";

Cook from frozen in preheated cven. For oven methods, hen ence during cooking
Mathod Conveclion | Conventional | Fryer |
Temperchure |350F | 450°F 350°F 1
Cook Time | 10 mins 20 mins. 7 mins. |

Far frper method, drain ko remove axcass oll

* Due to variations in applionces, cooking times may vary 10073461 2[!1]236
Prepared By: Ba rber Foods, Portland, Maine 04112 800-341-0451 = Z07-482-5500

Calories 240 Calories from Fat 100 |

%. Dally Value®

‘Parcent Daily Values are based on a 2,000
calons det.

Total Fat 11g 17%
Saturated Fat 1g 45
Trans FatDg AL

| Cholesterol 4 5mg 14%

Sodium 620mg 26%

Total Carbohydrate 18g 6%
Dietary Fiber less than 1g 3%

Sugars 0g

Protein 199
Vitamin A 0% = Vitamnin C 29
Calcium 0% . Iron 4%

40 -50 - 60 - 70/- 80

This case contains
approximately 50-70 pieces.

FOR FOOD SAFETY, COOK
TO A MINIMUM INTERNAL
TEMPERATURE OF 165°F
MEASURED BY A MEAT
THERMOMETER

UNCOOKED
KEEP FROZEN

con: 020028

NET WT. 10 LBS



Italian Style
5 Chicken Fingers

RAW BREADED CHICKEN BREAST TENDERLOINS
CONTAINING UP TO 12% OF A SOLUTION

INGREDIENTS: Chicken Beoosi Tenderkaing |cml;||n||"@ vp o 12% of o Solulien of Wober, Sali, Roau
Chicken, Gorlic Powder, Block P Extract [Dexirose], Sodium Phosphotes, Sugar, Ondon P‘u-wder
t Flowur, Solt, Dried Yeou, Dextrose, Popriko Exirgct

Maheral Flavoring], Bread Crumbs e

&cmn Bleached Wheat Flour, Water. Contains less than 2% of the following: Soll, Butiermilk Pawder,
omans Chesss (Paseurized Cows' Milk, Cheese Cultures, Salt Enzymas], Spice, Yollow Com Flowr,

Matiral Flaver Saybean Oil, Dried Pars , leavening [Monmocalcium Phosphate, Sodium

Bu:nrbonuh:] Cmud with Olecresins from Popeiko ond Turmeric. Prebeowned in table Oils.

Contains: Wheat,

(M-III'EIHW 1 I

(oak from Frozen in e

CDMVECTION DVEN: BAKE 8.5 MINS. AT 400" E Tum onos whils cooking 1

COMVENTIOMAL OVEN: BAKE 14 MINS. AT 450" E Tum once while cooking |

FRYER: COOK 4.5 MUNS, AT 3501 E Droin ho remove extes ol

* D bo veriations i oves, cocking times may vory 100734661200439
Premared By Rarher Fande. Portland, Maine 04117 800-341-0451 = 207-482-5500

Nutrition Facts
Serving Size 3 Fingers (135¢/4.50z)

“Parcant Daily Values are basad on a 2,000

calorie diot, Your daily walues many bo higher

o iower depanding on your calorie nesds:
Calores: 2,000

d

2,500

S-anriﬁ Per Container About 34

| Amount Per Senving

Calories 250 Calones from Fat 90

T
16%

Total Fat 10g

Total Fat
Saturated Fat

[

Sodum

Total Carbohydrate
Dhatary Fipar

B5g Blg
209 259
300mg 300 mg
2400 mg 2400 mg
00g Isg
25g g

pUsrSoNROR»C

Saturated Fat 1g
Trans Fat Og

6%

Calories per
Fat@ «

gram:
Corbobydrtos & »

Probsn 4

Cholesterol 45mg 15%

Sodium 730mg 30%

Total Carbohydrate 199 6%

Dietary Fiber less than 19 3%
Sugars less than 1g

Protein 21g

Vitamin A 0% « Vitamin C 2%

Calcium 2% = Iron 6% |

Sm{‘:lﬂl'l'ﬂl
HAL TEMPERATURE OF

165°F MEASURED BY A MEAT
THERMOMETER

RAW »

KEEP FROZEN

cone 020043

HNET WT.

10 LBS



RAW BREADED BONELESS
Breast of Chicken wrs ris sear
Cordon Bleu

FILLED WITH BLENDED CHEESES AND

COOKED HAM
SPECIALLY CUT AND HAND SHAPED

INGRIBENT5: (ecinn Broart wifh i Mt (hlormartes o a4 wih o ol of Wiete, iy Starch, Soslams: Pacrgbepin. Moo Clecies, St T, D
Powdler, Netwrol Flevaring), Porsewrioed o Suies ond Lswriess (haesn (Cubured Portvorioed Wl ond Skim I8, Creem, Sodum Msphase, okt
el Dusitis, bike® Phigheste Sadiods Licivioiti, fodkars Wmime), Weir (odbinii i 0 7L of Wiy Tallow Lt Flowr, b Bomisiill Prowslis [fomat
Lowan, Wy Lrieen], Do oot O i, Rommarey oned Pormmrssn Chtwin [Prabearipad] Crmn’' Ml Churse (i, ol Sobiom ik

Nutrition Facts
Sm-!ng Siza Ona Piece (1960/7oz)

“Percent Daily Values are based on a 2,000
calone dwl. Your dadly wahsss rmay e Ragher
of lawer depanding on your calons nesds:

bl—‘ﬂ-‘ﬂl”ﬁ}v

it [k ng ], farkic o [Prrerrmeven |, iy Vet { srvemseng Olkscralonm Fuorpharte. Sodiem Bunrbanety!, Shornun Poprivs ond hemay Friven
St T o

{arvection Qe Hﬁim‘r:_ I‘
e 10073461207032
L Prepared By: AdvancePierre Foods, Inc. | Barber Foads, Portland, Maine 04111 BOO-3410431 » 207482.5500

sk, aord Flrvorngs,
Contginn: Milk, Whest

COOKING INSTRUCTIONS:
sk from benmn i o,

Tetal Carbohydrate 165 5%
Dietary Fiber less than 1g 0%
Sugars 1g

Protein ﬁ

Vitamin AG% = Vitamin G 2%
Caleium 20% Iron 8%

L]

5 Par Container 24 Calores: 2000 2500
Tetal Fat g 80g
Amount Per Serving Sanatmd Fal Mg g
|nmmcmmmzau|g:um mmu mﬂm
L]
% Daily Walus* Tw.ulznmr_ﬂun 00g 3rsqw
Total Fat 26q 40% |  Detary Fiber Bg g

Saturated Fat Tg 5% | Calories per gram:

Trans Fat Og Fal§ = Cwbohpirabesd » Probsind
Cholesteral 110mg 37 % | FOR FOOD SAFETY, COOK TO A MINIMUM
Sodium 1080mg A5 %, INTERNAL TEMPERATURE OF 165°F

MEASURED EY A MEAT THERMOMETER

RAW ¢ KEEP FROZEN

NETWT. 10LBS80Z
SIZE 7 PCS. 24

Yy




Il

R B RAW BREADED BONELESS
?’/g < Breast of Chicken wim ris vear
N ﬂihm\(g; with Broccoli

WOV & Cheese Stuffing

SPECIALLY CUT AND HAND SHAPED

INGREDIENTS: Chicken Breast with Rib Meat (Marinated up to 8% with a solution of Water, Rice Starch, Sodium Phosphate, Roast Chicken,
Sat, Sugar, Onlon Powder, Natural Flavoring), Broccoli, Pasteurized Process Swiss and American Cheesa (Cultured Milk, Water, Cream, Salt,
Sodium Phosphate, Sodium Pyrophosphate, Sodium Citrate, Lactic Acid, Sorbic Acid [preservatives], Enzymes), Enriched Bleached Wheat Flour
(Niacin, Reduced Iron, Thiomin Mononitrate, Riboflavin, Folic Acid), Water. Contains less than 2% of: Whey, Yellow Com Flour, Salt, Buttermilk
Product (Sweet Cream, Whey Creom), Dextrose, Soybean Oil, Spice, Romano and Parmesan Cheese (Pasteurized Cows' Milk, Cheese Cultures,
Salt, Sodium Silicoaluminate [Anti-Caking], Sorbic Acid [Preservative], Enzymes), Yeost, Leavening (Monocalcium Phosphate, Sodium
Bicarbonate), Oleoresin Papiika ond Annatto Extract (Color), Natural Flavorings, Oleoresin

Tormeric (Color). Prebrowned in Vegetable Oil. Contains: Mik, Wheat

AORICULTURE
P-276

COOKING INSTRIICIIONS‘
(od(fmnfmzon&rui
Convection Oven: 27 Mins. ¢350’F Conventional Oven: Boke 32 Mins. ot 400° F.

*Due fo variations in ovens, cooking fimes may vary. 10073461207537

KPreparet‘l By: AdvancePierre Foods, Inc. | Barber Foods, Portland, Maine 04112 800-341-0451 * 207-482-5500

HE H *Percent Daily Values are based on a 2,000
NUtrltlon Facts calorie diet. Your daily values may be higher
Serving Size One Piece (196g/702) or lower depending on your calorie needs:
Servings Per Container 24 Calories: 2,000 2,500

- Total Fat 659 80g
Amount Per Serving _ Saturated Fat 209 259
Calories 390 Calories from Fat 210 | Cholesterol 300mg 300 mg
B Sodium 2400 mg 2400 mg
% Dally Value* | 15 Carbohydrate 300g 3759
Total Fat 23g 35% | Dietary Fiber 25g 30g
Saturated Fat 7g 35 % | Calories per gram:
Trans Fat 0. 59 Fat9 e Carbohydrates4 e« Protein4

Cholesterol 80mg 27%

Sodium 800mg 33%

Total Carbohydrate 19g 6%

Dietary Fiber 2g 8%

Sugars 29

Protein 26g
Vitamin A 10% e Vitamin C 30%

Calcium 20% e Iron 6%

FOR FOOD SAFETY, COOK TO A MINIMUM
INTERNAL TEMPERATURE OF 165°F
MEASURED BY A MEAT THERMOMETER

RAW e KEEP FROZEN

cone 020753

NETWT. 10LBS 80Z
SIZE 7 PCS. 24
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RAW STUFFED CHICKEN BREASTS wmsssex
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quality, freshness and value Is the same today as ft was

Our pledge for

In 1955 when we started our business.
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BREADED !

RAW STUFFED CHICKEN BREASTS #lex| |

Breading —
250 Calories A2 e

i
— CORDON BLEU
MulEi-Grain Filled With Blended Cheeses & Cooked Ham  [§ -* . s

per serving

-
X
Qur Tresn rozen enuees @ste DEST baked 1N an oven, Never in a microwav

JaUulpo sndsal O)
in 1955 when we started our business.

Aem Jualalip Aisnololep e

Aueud Jno JO auo Al|
because we have done everything, but cook them.

2U0 Yyoe3 'saisleA 1aylo
Our pledge for quality, freshness and value is the same today as it was

e

e
You get crisp breading and tender moist stuffed chicken breast taste

individually .
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CREME BRIE & APPLE

Filed With Brie, Cheddar & Mczzamla Cheeses, Siced Apples & Cranberies
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Filled with blended cheeses and cooked ham
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BROCCOLI & CHEESE

Filled with Broccoli & Processed Swiss & American Cheeses
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— Keep refrigerated or frazen. Thaw in refrigerator
m or microwave.

Keep raw meat and pouliry separate from other foods.
Wash working surfaces (including cutting boards),

utensils, and hands after touching raw meat or poultry,

Cook thoroughly.

&

#)\ Keep hot foods hot, Refrigerate leftovers
immediately or discard.
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1 piece (30 minutes for 6 pieces).
For food safety, cook to a minimum internal

3. Bake in preheated oven for a
minimum of 28 minutes for

temperature of 165°F measured by a meat

thermometer.

*Due to variations in ovens, cooking times may vary.




UO[IIR)SIRS/ M0 I MMM

Agroomgt, et 7L

wod'saliawmmm
yrSer IN ‘SAldVY ONVYD
*ONI ‘NOLLNGIYLSIO YIrBW A9 "1S10

*LVIHM NN ‘SNIVLNOD

10 318V1393A NI 03NMOYE3Hd
"OI43NHNL NISTH0310 'LIVHLXA
OLLYNNY ‘¥)Iddvd NIS3H0310
HLIM 0340700 SONIYOAY T4

TYHNLYN ‘(3LYNOGYYI8 WNITO
‘31YHdSOHd E:_o VIONOW
NIN3AY3T LSYIA (SIWAZNI
'IALLYAY3S3Hd] QIOV 18H0S
‘[BNDIVO-1LNY] JLYNINNTYOOI IS
WNIQOS 'LTvYS wum:::w

3533HD N TIN .SMOJ 03ZI8N3LSYd
3533HJ NVSIINHYd ANV ONYINOY
110 NY38AO0S "30IdS "AT1SHYd
'HYINS '3S041X30 ‘HIAMOd IIHYD
"430MOd XTINYILLNG ‘NINOIHD
1SY0Y "HNO14 NHOJ MOTT3A
‘AJHM "11VS “ONIMOT104 3HL 40 %2
NYHL SS31 SNIVINOQ H3LVYM ‘(QIY
01104 "NIAY140814 ‘3LVHLINONOW
z_s.sw:. ‘NOHI 030Na3Y ‘NIOVIN
HLIW m:o._m 1¥3HM Q3HIv318
03HOIYNI “([40100] OLLYNNY “L1VS
XTI 'WY3H0) H3LLNG “(INIHOAY 4
. TVHNLVN "43aMOd NOINO 'dv9Ns
LTVS 'NINJIHO 1SYOY "31YHJSOHd
NIAOS "H3LYM 40 NOLLNOS ¥ 40
%L1 0L dMN ONINIVINGD) LY3IN 814
HLIM 1SY34d8 NIXOIHO *SINJIGIHINI

P UIBI0I] o b AIRIDAYOGIED o 6184

:weab sad sauofen
bog 662 Je04 Ajaig
boe  booe ajepfyoqse) [ejoL
6wooy'z Bwopy'z ey ssal wnipog
Bwooe  Bwope  uew ssa losis3p0y9
fige 60¢  uey ssa 184 paeines
608 659 ey ssa 185 [E10L
00SC 000 :sauole)

:spasl auofea 1noA uo Bujpuadap
13mo] 10 saubly 8q Aew sanjea Aliep InoA “aip
8110[29 (00°Z ® UO paseq aze sanfep Ajreq Juadiad.

%9 Uuol e %¢ WNIDJEY
%¢ J UIWBIA e %0 Y UILIBHA
. |
bg| uiajoid

B siebng

B ueyy ssa| Jaql4 Auejalq
by| ajeiphyoqse jejol

%&
%S

%LE BuQy, wnipog
%LE bwigg Joiasajoyg
60 14 sues|
%98 61| je4 pajeinjes
%€S BGe 1ed [ejoL
«onjep Ajieq %
01€ Je4 WoJj Sauoe)  Ogf Saliojel
Gujuiag 14 Junowy
|

9 Jaulejuo? Jad sbuinas
(z0 /B0y 1) 898ld | 82IS Buinag
sjoegq uonuInN

JAVMOHIIN
10N 00

S

N3INIIHID

MvH

3
RAW
CHICKEN

SERVING SUGGESTION
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place on foil lined baking sheet to capture

escaping butter.

RAW-DO NOT MICROWAVE
T0 HELP PREVENT FOODBORNE ILLNESS CAUSED

BY EATING RAW POULTRY.

COOKING INSTRUCTIONS:*

2. Remove frozen raw breast(s) from box and

CONVENTIONAL OVEN:*
1. Preheat oven to 400°F,
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